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-■ ■  RECIPES
USED AT THE COOKERY DEMONSTRATIONS
Given at . . .  . The Gas Exhibition
"BACK TO OAKLEIGH WEEK"
|p I' KST 10 em: (ON s r  i6A  ir i o n
rc lncs i l cn /  J n d  ) I Q 3 -
SCONES.
1 lb. S.R. F lour 1 02. Butter
-2 teaspoon Salt 2 pint M ilk
M ethod.— S ift flour and salt. Rub butter into flour. Add m ilk, make 
into a soft dough. T u rn  on to a floured board. Knead s ligh tly . C ut into 
rounds and bake on cold scone trays 8 - 1 2  minutes in a quick oven.
S A V O U R Y  S C O N E S .— Make plain scones into ve ry  small ones. 
Blend together 2 hard-boiled eggs (mashed w ith  a fo rk ), 1 dessertspoonful 
butter, 1 teaspoonful anchovy paste, salt, cayenne and lemon juice. Taste 
and spread between scones after removing some of the soft part from scone.
HONEY ROLL.
4 ozs. S.R. F lour, or Caramel colouring
1 teacupful rounded 1 2 tablespoons H o t W a te r
2 ozs. Sugar 1 teaspoon Cinnamon 
1 big tablespoonful Honev Pinch of Salt
3 Eggs
M ethod.— Beat eggs and sugar t ill thick; add honey, and beat well. 
A dd  sifted Hour, salt and cinnamon, and fo ld lig h tly  in; then fo ld in water 
and enough colour to make a pale brown. Bake in a swiss ro ll tin  Ihicd 
w ith  greased paper in a quick oven w ith  gas turned low  about 10 minutes. 
T u rn  out qu ick ly  on to a damp cloth, remove paper, and trim  off edges. 
Roll up in the damp cloth, a llow  to stand for 1 minute, unrollr and ro ll up 
out of cloth. W hen cold fill w ith  fo llow ing  :—  ^
4 ozs. Icing Sugar (s ifted), 1 dessertspoon o f Honey, 1 de.sseit’ roO ii 
of Butter, 1 teaspoon of Lemon Juice. Beat a ll w ell toge the iV ^ 'A ; fewC^ 
chopped nuts may be added.
ROSE FAIRY CAKES (Delicious and keep well).
5 ozs. F lour 1 small teaspoon Baking
1 tablespoonful M ilk  Powder
3 ozs. Castor Sugar 2 tablespoons Ground
2 Eggs Almonds
Pink colouring 3 ozs. Butter
1 teaspoon Rosewater
M cthcd .— Cream butter and sugar, add beaten eggs, keeping one w hite 
for icing. Add m ilk and rosewater, and. lastly, sifted flour, rising, salt and 
almonds. C olour pale pink, and bake in a moderate oven in deep pa tty  
tins well greased for 10-15 minutes. The flavour o f these cakes is better 
after a day.
ICING FOR ROSE FAIRY CAKES.
2 lb. icing sugar i  teaspoon rosewater
Lemon juice 1 white of egg s ligh tly  ■
1 desertspoon cream beaten
S ift icing sugar, and mix w ith  cream, rosewater, lemon juice and white 
o f egg to stiff paste. C olour one-third green and tv;o-th irds pink. Spread
the green smoothly on the cakes, and pipe a pink rose on each. Put a
silver cachou on top of each.
SWEDISH WAFERS.
2 cup butter 5 ozs. flour
1 cup sugar 4 teaspoon of vanilla
2 eggs Shredded almonds
M ethod.— Cream the butter, add the sugar gradually, eggs s ligh tly  
beaten, sifted flour, pinch of salt and flavouring. D rop in teaspoonfuls on 
an inverted buttered scone tray. Spread ve ry  th in ly , using a knife, in 
c ircu lar shape about 3 inches in diameter. Sprinkle w ith  almonds, and 
bake in a slow oven about 10 minutes.
ORANGE CAKE (For Small Sandwich Tins).
2 eggs 5 ozs. S.R. flour and
4 ozs. butter 1 tablespoon plain flour
R ind and juice of i  orange Pinch o f salt
4 ozs. castor or soft sugar
M ethod.— L igh t oven first. Cream butter and sugar w ith  hand or
wooden spoon. A dd eggs and beat w ell. Add the flour; on ly  m ix t i l l  flour
is w ell in to  the butter and eggs. A dd  grated rind and juice of ha lf an
orange. Grease sandwich tins w ith  lard. Have oven hot, and bake rather
s low ly  fo r 18 to 2 0  minutes.
IC IN G .-z;-Tw o dessertspoons orange juice blended w ith  5 tablespoons 
sifted icing sUgar and 1 teaspoonful o f butter. Beat w ell, and warm  s ligh tly  
about 10 seconds; but on no account let it boil. Pour qu ick ly  over cake. 
,.]3 «coi--ate w ith  strips of orange and lemon rind  cut in to  diamonds and 
strips" of-angelica.
SECOND DEM'CNSTEA El'ON
O i ’c i i n u / ,  2 u c /  /  ] !>t>cinl>cr, U)3-
" LET'S HAVE A PARTY ! "
BLOATER SCONES.
2 lb. S.R. flour 
1 02. butter
Salt, cayenne and lemon 
juice to taste
1 egg 1 g ill of m ilk (-4 of a small
2 ozs. bloater paste teacup)
M ethod.— S ift flour, salt and cayenne. Rub in butter and bloater paste. 
A dd  egg and m ilk and lemon juice, and make into  a soft dough. Knead 
s ligh tly . Roll out j  inch thick. C ut in to  small rounds 1 inch in diameter. 
Glaze and bake in a quick oven 8-10 minutes.
F IL L IN G  FO R  B L O A T E R  S C O N E S .—  1 dessertspoon bloater paste. 
1 dessertspoon whipped cream, blended together and flavoured w ith  cayenne 
and lemon juice; salt.
Note.— A nchovy paste may be used for these scones.
HOT OYSTER BISCUITS.
2 lb. S.R. flour 
Pinch of salt 
Oysters, lemon juice
4 lb. butter and lard mixed 
2 teacup m ilk 
Salt and cayenne
M ethod.— S ift flour, rub butter in, add m ilk and make into a short 
paste. Roll out J inch thick. C ut in rounds. Spread w ith  melted butter, 
and lay large oysters on ha lf the rounds. Sprinkle w ith  salt, cayenne and 
lemon juice. C over w ith  the rest o f the rounds, placing buttered side down. 
Bake in a moderate oven 15 minutes. Brush w ith  melted butter and 
ser\'e hot.
SW EET CORN PUFES.
Id L L lN C —
1 teaspoon cornflour 
1 teaspoon Gutter 
Puff M ix tu re —
O ne-th ird  cup of m ilk 
Small tin  sweetcorn 
Salt and pepper to taste
i  lb. flour
4 eggs or 3 large eggs 
2 ozs. butter
2 pint water 
Pinch salt
M ethod.— S ift flour and salt. Boil butter and water together in a 
saucepan. Add flour when boiling and beat over a low  gas t ill smooth
and m ixtures leaves the side of the saucepan in a smooth th ick lump.
A llo w  to cool. A dd  well-beaten eggs gradually and beat a ll t i l l  smooth.
Put small pieces the size of a w alnu t on a wet scone tray. Bake in a hot
oven for 25-30 minutes. D o not open the oven door fo r the first 15 minutes. 
I f  w ell risen, lower the gas a little . W hen cool, fill w ith  the fo llow ing  ;—
Heat together butter and m ilk, add blended cornflour, stir t i l l  th ick and 
cook 2 minutes. Add sweetcorn, reheat w ithou t boiling, flavour to taste 
w ith  salt and pepper. F ill puffs and reheat w ell in the oven. Serve
very hot.
ASPARAGUS BOATS.
C over small boat tins w ith  cheese pastry, and bake in moderate o \en  
7-10 minutes. A dd 1 tablespoonful of cream to 2 tablespoonfuls o f good 
white sauce, and flavour w ell w ith  salt and cayenne, and put 1 teaspoonful 
in the bottom of each boat. Lay a short length of asparagus on top of 
each. Serve on small plates on paper d ’oyleys. and garnish w ith  parsley.
CHEESE SAVOURIES—BISCUITS.
4 ozs. f lo u r . 1 yo lk of egg
Pinch salt;- cayenne Lemon juice and a little
4: teaspoon f ill baking powder water 
4 teaspoonful d ry mustard 2 ozs grated cheese
2 ozs. butter
M ethod.— S ift d ry  ingredients. Rub butter in to  flour; add cheese. M ix  
into a stiff dough w ith  yo lk, w ater and lemon juice. R oll out 4 inch thick. 
C ut in to  rounds about 1 inch in diameter. Put on to greased tray, and 
bake in a moderate oven 7-10 minutes. Put on to small plates on paper 
d 'oyleys, and garnish w ith  sprigs o f parsley.
CHEESE AND CELERY CREAM.
M ix  w ell together 2 tablespoonfuls o f grated cheese, 2 tablespoonfuls 
finely chopped celery, 1 tablespoonful cream, 1 teaspoonful o f butter, salt, 
cayenne, mustard and lemon juice to taste. Heap 1 teaspoonful on each 
cheese biscuit.
Prepare inch lengths of the heart o f celery. Sp lit down broad end 
in 3 or 4 splits ha lf w ay down piece. Soak in w ater 10 minutes. D ra in  
and stand on top of cheese m ixture w ith  spread end up. These may be 
varied w ith  cubes of beetroot or tomato or stoned olives on top.
CHEESE STRAWS.
2 OZ S .  grated cheese and 1 Salt, cayenne
oz. Parmesan cheese, or 3 ozs. flour
3 ozs. mature cheese 2 ozs. butter
Y o lk  of 1 egg Lemon juice
M ethod.— S ift flour, salt and cayenne. Rub in butter ve ry  ligh tly . 
Add grated cheese. M ix  yo lk  of egg and lemon juice, and pour in enough 
to make a stiff dough, adding a little  cold water if  necessary. T u rn  on to 
a floured board. R oll out th in ly  about one-eighth inch thick. C ut into 
strips about 3 inches long. Knead scraps and cut out rounds about the 
size of a flo rin  (2 / - ) .  C ut a smaller round out of the centre. Put on to 
greased tins. Bake in a moderate oven about 10 minutes, a llow ing to 
become a straw  colour, not brown. A llo w  to become cold on tins. S lip 
straws through the rings. Garnish w ith  sprigs o f parsley.
COFFEE CREAM SANDW ICH.
4 028. butter 1 tablespoon coffee essence
4 ozs. castor sugar (use an extra dessert-
2 eggs spoonful o f sugar w ith
6 ozs. flour. 1 pinch salt Austra lian coffee essence)
I teaspoonful baking powder 1 tablespoon m ilk
M ethod.— Cream butter and sugar. Add beaten eggs; add sifted Hour 
and baking powder, salt, coffee essence and m ilk. M ix  well. Bake in 
sandwich tins in a moderate oven 15-20 minutes. W hen  cool, join together 
w ith  whipped cream, and cover w ith  coffee icing.
C O F F E E  IC IN G .
1 cup sifted icing sugar 
1 dessertspoonful coffee 
essence
1 teaspoonful of butter 
Squeeze of l^^sipn juice 
1 teaspoonfu i-of water
M ix  well, warm  sligh tly, and pour qu ick ly  over cake
PRUNE SURPRISES.
Soak one or tw o dozen prunes, as required, over-n ight. Cook in the 
usual w ay till tender. Remove stones care fu lly  and soak in w ine for 
several hours. Insert in each a devilled almond or ha lf a w alnu t dipped 
in mayonnaise dressing. W ra p  each prune in a tin y  heart o f lettuce leaf.
A Modern Cooker
18 D D EiXr ON ST IS A 11: ON
cJInirsJui) 3rJ Q lovemlcr, IQ 3Q
"HOUSEKEEPING IN OUR HARD-UP DAYS.”
BOILED M U TTO N . PARSLEY SAUCE, 
ROOT VEGETABLES.
A llo w  20 minutes to every pound of meat, and 20 minutes over. W ip e  
w ell, and put in to  a saucepan of bo iling water w ith  enough w ater to w ell 
cover it. Add 1 teaspoonful of salt. A llo w  to boil fo r 5 minutes, then turn 
gas down very  low  on smallest burner, and simmer gently fo r the remainder 
o f the time. Skim frequently. If carrots or turnips arc to be served w ith  
the meat, add to the saucepan carrots IJ- hours, turnips or parsnips 1 hour 
before serving.
PARSLEY OR CAPER SAUCE.
1 oz. butter (o r clarified fa t) 2 - 3  tablespoonfuls of capers 
1 g ill m ilk or 1 tablespoonful finely
1 g ill mutton water chopped parsley
1 oz. flour 
Salt
M elt butter, add flour; stir t i l l smooth. Add liqu id; stir t ill boiling. 
Cook 2 minutes. A dd  capers, w e ll washed, and heat through; or chopped 
parsley. Mask boiled m utton w ith  this and serve hot.
SAGO PLUM  PUDDING.
1-| cups of breadcrumbs & cup sugar
4 tablespoonfuls of sago & teaspoonful soda
2 small cups of m ilk Pinch of salt
1 cup of raisins (seeded) Essence of lemon
1 teaspoonful of butter
M ethod.— Soak sago in the m ilk  while preparing other ingredients. 
Soften the butter in the sugar, and m ix w ith  the breadcrumbs, raisins, saao 
and m ilk. A dd essence and soda. M ix  w ell, put in to  a greased mould. 
C over w ith  greased paper, and steam for 2 hours. Serve w ith  sweet white 
sauce or custard.
I f  put in to  small moulds or cups, the pudding can be steamed in 1 hour.
NO EGG CAKE.
1 lb. flour 1 breakfast cup of m ilk
i  lb. sugar 1 teaspoon of spice
4- lb. butter or dripping 1 teaspoon baking soda dis-
i  lb. fru it and peel, or Dates solved in 1 desertspoon of
stoned and chopped boiling water
M ethod.— Beat butter and sugar to a cream: add m ilk s low ly, and
then w ell-s ifted flour and fru its  a lternate ly. M ix  w ell; add soda while
fizzing; bake in a well-greased tin  in a moderate oven 4 to 1 hour.
EGOLESS NUTTIES.
2 cupfuls of rolled oats A  teaspoonful of treacle
4 cupful o f plain flour & teaspoonful bicarbonate
2- cupful o f butter or white of soda
dripping Some chopped-up nuts
2‘ cupful of sugar Pinch of salt
M ethod.— M ix  the oats, flour and sugar. M e lt the butter and treacle, 
stir in the d ry  ingredients, then add the soda dissolved in tw o tablespoonfuls 
of bo iling water and the chopped nuts. D rop in small pieces on a greased 
slide, and bake for ha lf an hour in a slow oven.
EGOLESS ROCK CAKES.
1 lb. flour 2" lb, butter or dripping
2 ozs. currants A  little  warm m ilk
2 lb. sugar 2 teaspoon salt
2 teaspoons baking powder
M ethod.— M ix  the baking powder w ell w ith  the flour, and s ift them 
both. Rub in the butter, add the sugar, currants and warm  m ilk, enough 
to make a fa ir ly  stiff dough. D rop in rough heaps on a flat baking tin 
w hich has been w ell greased. Bake in a quick oven for about a quarter 
of an hour. Spice, ground ginger, candied peel or carraw ay seeds may 
be used as flavouring if  desired.
DERBY SCONES.
1 lb. S.R. flour 2 ozs. butter
1 dessertspoonful treacle or Pinch of salt
golden syrup 1 dessertspoonful cinnamon
A  little  grated nutmeg 1 egg
-4-  cup of sugar 1 & gills o f m ilk
M ethod.— S ift flour, cinnamon and salt. Rub in butter, sugar and 
nutmeg. Make a hole in the centre and put in treacle and beaten egg. 
Add enough m ilk  to make in to  a soft dough. Roll out ha lf an inch th ick and 
cut in to  rounds. Brush w ith  beaten egg and bake in a quick oven 8-12 
minutes.
W H O LEM EAL RAISIN BUNS.
3 0 2 5 . butter 
1 cup seeded raisins 
V e ry  little  m ilk
1 e g g
Pinch of salt 
3 ozs. sugar
i  lb. wholemeal S.R. flour
M ethod.— Rub butter in fo  flour; aad sugar. Add well-beaten egg and 
a little  m ilk if  necessary. Add raisins. Make into a stiff dough. Make 
into buns and cook in a moderate oven on greased trav  10-15 minutes.
SPONGE SANDW ICH (Large)
1 break fas t cup sugar 
(b a re ly  fu l l )
1 b reak fas t cup f lou r 
( s e l f - ra is in g ) I'omuled
4 eggs
-4- teaspoonfu l salt 
1 teaspoon b u tte r  ( la rg e )
4 tablespoons boiling water
M ethod.— Butter sandwich tins, s ift flour and salt. Separate yolks from 
whites of eggs. Beat whites to a s tiff fro th  w ith  pinch of salt, add yolks 
and beat s ligh tly . Add sugar and beat 10 minutes or t il l nice and stiff. 
D issolve butter in boiling water. Fold flour into eggs ve ry  ligh tly , add 
butter and water gradually, reserving a little  if  it seems to be making the 
m ixture too liquid. Pour in to  prepared tins, and bake in a moderate oven 
15-20 minutes.
Economical W arm th  —  the Modern G as Fire
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BARLEY W ATER  FOR INVALIDS (Thick).
Lemon and sugar ( i f  1 oz. pearl barley
allowed) 2 quarts of water
Method.— W ash barley well. Put it in saucepan w ith  ha lf the water. Bring 
to the boil, strain w ater off. add rest o f w ater and lemon rind and simmer 
gently fo r tw o  hours. S train through muslin in to  a jug and cover t il l cold. 
S tir now and then w h ils t cooling. Sweeten w ith  loa f sugar to taste.
BEEF TEA.
1 lb. Steak (rum p or blade) Salt ( i f  a llowed)
1 p int water Few drops of lemon juice
Method.— Put water, lemon juice and salt into an earthenware jar or 
how l. Shred meat finely across the grain w ith  a sharp knife (do not use 
a m incer). A llo w  to soak for 20 minutes in water, etc. T ie  stout paper- 
over the top, stand on a saucer in a saucepan o f boiling water, and simmer 
gently 3-4 hours, keeping up the supply o f water. It may be cooked in 
the oven in the same w ay.
T O  M AKE Q U ICKLY.— Prepare as above and soak 20 minutes. Put 
over a low  gas t i l l  it just turns s ligh tly  brown. S tir a ll the time. O n no 
account let it  boil. Pour off and serve in a da in ty  cup w ith  sippits of 
d ry  toast. Unless it is absolutely necessary to use the quick method, the 
first is a lw ays preferable.
STEAMED W H IT IN G .
Fold fillets o f w h iting  w ith  w hite  side out, and lay  in buttered pie dish. 
Squeeze a little  lemon juice, salt and pepper over, then add one tablespoonful 
of cold water. Cover w ith  buttered paper. Bake in a moderate oven 
10 minutes. Make th ick w hite  sauce, adding liqu id  from pie dish. Place 
fish in hot dish, and mask care fu lly  w ith  sauce. Garnish w ith  chopped 
parsley and lemon.
W H IT E  SAUCE.
1 OZ. b u t t e r  1 oz. f l o u r
2 pint m ilk Salt and cayenne
M elt butter, add flour, stir t i l l smooth. A dd m ilk, stir t i l l boiling. 
Cook tw o  minutes.
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SCALLOPED OYSTERS OR FISH.
1 oz. butter 2 tablespoons of cream, or
1 g ill fish stock an extra & oz. o f flour
2 oz. flour 2 tablespoonfuls of white
Salt, cayenne, lemon juice breadcrumbs
Cold cooked fish
M ethod.— Break fish in to  small pieces. Sprinkle w ith  salt, cayenne and 
lemon juice. Make w hite sauce. Grease a small dish. Sprinkle w ith  
breadcrumbs. Add fish and cream to sauce, and pour in to  dish. Sprinkle 
w ith  breadcrumbs and a litt le  grated cheese. Bake in a moderate oven 
10 minutes. Garnish w ith  parsley.
If  using oysters, pour bo iling water over them, and proceed as for fish.
BAKED FISH.
1 fish, breadcrumbs 1 teaspoonful scraped onion
i  teaspoonful chopped ( if  liked)
parsley Salt and pepper
1 teaspoonful butter or Juice of & lemon
clarified fat 1 dessertspoonful cold water
M ethod.— Clean and trim  fish: remove eyes. Butter dish, sprinkle a 
few crumbs on it, onion, parsley, pepper and salt. La y  fish on, and rest 
of seasoning inside fish and on top. Squeeze lemon juice on and add water. 
Place on small pieces of butter or fat. Cover w ith  w ell-buttered paper, 
and bake in a moderate oven ve ry  s low ly  for 10-15 minutes. Serve on a 
hot dish. Put slice of lemon and sprig of parsley on the head and tail.
Note.— V eal forcemeat may be put inside fish before cooking. I f  for 
inva lids om it onion and sprinkle breadcrumbs, salt and pepper on ly  inside.
STEW ED OYSTERS.
-4 O Z .  butter F ine ly chopped parsley
1 doz. oysters i  p int liqu id  (m ilk  and oyster
Salt and cayenne to taste liquor)
4 oz. flour
1 teaspoon lemon juice
 T h in  slices of lemon
M ethod.— Beard oysters. Put them into a g ravy strainer and pour 
boiling w ater or fish stock over them. M e lt butter, add flour, stir t il l 
smooth: add liquid, stir t i l l bo iling. Cook tw o minutes. F lavour to taste 
w ith  salt, cayenne and lemon juice. Add oysters and heat, but do not boil. 
Put m ixture into small scallop shells. Sprinkle w ith  a little  finely chopped 
parsley and garnish w ith  thin slices of lemon.
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FRICASSEED CHICKEN OR RABBIT.
1 small chicken or 1 rabbit 
Salt, 1 onion 
1 small turn ip  
1 02. butter 
1 g ill of m ilk 
1 02. flour
-h do2. peppercorns 
Bunch of herbs 
1 2 pints stock or water 
Slices of bacon (ro lled  and 
g r ille d )
M ethod.— T rim  chicken or rabbit in to  neat pieces. Peel and cut 
vegetables rough ly and bring to the boil in stock. W hen boiling add meat, 
herbs and peppercorns and simmer 1^-2 hours. L if t  out meat and strain 
g ravy. M e lt butter in saucepan, add flour and stir t i l l smooth. Add half 
a p int o f g ravy  and stir t i l l boiling. Add m ilk. Season w ith  salt, cayenne. 
Return meat and reheat w ithou t boiling. Ser\ e hot and garnish w ith  
chopped parsley and rolled, grilled bacon.
RUSKS.
1 l b .  S.R. f l o u r
2- t e a s p o o n  s a l t  
1 d e s e r t s p o o n  s u g a r
6  0 2 S .  b u t t e r  o r  h a l f  b u t t e r  
a n d  h a l f  l a r d  
2  e g g s  
2‘ C lip  m ilk
M ethod.— S ift flour and salt. Rub butter in. Add beaten eggs and 
m ilk gradually. Roll out ha lf an inch thick. C ut in to  rounds and bake 
in a fa ir ly  quick oven til l a pale brown. Sp lit in halves, return to the 
oven and brown ve ry  s low ly.
GRUEL (Invalid).
2 tablespoons oatmeal 
Salt
2 ^  g i l l s  m i l k ,  o r  m i l k  a n d  
w a t e r
M ethod.— Moisten oatmeal w ith  2 tablespoons m ilk. Boil 2J gills of 
m ilk, pour it on oatmeal and stir w e ll fo r 3 minutes (to extract the oluten). 
A llo w  to stand one minute to settle. Pour liqu id  care fu lly  off in to  saucepan, 
leaving sediment behind in basin. S tir t i l l  i t  boils and thickens: simmer 
gently 10 minutes w ith  lid  on saucepan. Serve w ith  sippets o f thin dry 
toast, and w ith  honey,* sugar or treacle or butter and salt.
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"T H E  UNEXPECTED VISITOR”
PASSION FRUIT CREAM SANDW ICH.
4 02. flour 2 tablespoonfuls warm
1 level teaspoonful cream water
of ta rtar & level teaspoonful bicar-
3 eggs bonate of soda
4 ozs. sugar 1 tablespoon butter
M ethod.— Beat eggs 5 minutes; add sugar and beat t ill s tiff (about 
15 m inutes). S ift flour and cream of ta rta r and pinch of salt. M e lt butter. 
D issolve soda in hot water. S tir in flour, soda and melted butter very 
ligh tly . Put in greased sandwich tins, and bake in a moderate oven 15 
minutes.
F IL L IN G .—  1 g ill o f cream, I dessertspoonful castor sugar,  ^ doz. 
passion fru it.
Beat cream and add other ingredients.
IC IN G .— 6  ozs. icing suoar, I J tablespoons passion fru it juice, squeeze 
of lemon juice.
Blend well, warm  s ligh tly  and pour qu ick ly  over cake.
W H O LEM EAL GEMS.
1 tablespoonful butter 1 egg
2 tablespoonfuls sugar & cup m ilk
2 lb. wholemeal S.R. flour
M ethod.— Heat r>em irons. Beat butter and sugar to a cream. Add 
beaten egg, then m ilk and lastly  flour (not s ifted), and pinch of salt. Grease 
irons. D rop  1 dessertspoonful o f m ixture in each hole. Cook in a hot 
o \ en 10 minutes.
FRENCH MUFFINS.
M A K E  T E A  C A K E —
2 ozs. butter & lb. S.R. flour
Pinch salt 1 egg
3 ozs. castor sugar 1 g ill m ilk
H
M ethod.— Cream butter and sugar: add well-beaten eggs, m ilk and lastly  
sifted flour and salt. M ix  well. Bake in a creased tin  in a moderate oven 
ha lf an hour— very  s low ly  the last 15 minutes.
T O  M A K E  IN T O  M U F F IN S .— W h ile  bakino. mix together 1 tea­
spoon cinnamon and 2 tablespoons sugar. W hen  cooked, sp lit the cake while 
hot. butter it and sprinkle w ith  sugar and cinnamon. Put the other ha lf on. 
Spread w ith  butter, and sprinkle w ith  sugar and cinnamon. Return to the 
oven and reheat for 2 minutes. C ut in pieces and ser\e hot.
W H O LEM EAL SULTANA SCONES.
& lb. S.R. flour, 2' lb. whole- 1 tablespoon sugar
meal S.R. flour i  p int m ilk (a little  less)
& teaspoonful salt 1 oz. butter
1 egg 2 tablespoons sultanas
M ethod.— Rub butter in to  sifted flour and wholemeal Hour. A dd sugar, 
sultanas and beaten egg. Add m ilk qu ick ly . Make into  soft dough. Roll 
out on floured board. C ut in to  shapes, put on to a cold scone tray, and 
bake in a quick oven 7-10 minutes.
O ATM EAL CRACKS.
1 tablespoonful butter 1 cup sugar creamed
M ethod.— A dd 2 beaten eggs. M ix  well. Add 2 cups rolled oats 
mixed w ith  1 teaspoonful baking powder, pinch of salt, and 2 drops of 
essence. D rop  small spoonfuls on greased tray. Bake in cool oven.
GRILLED CHOPS.
T rim  chops; turn ta il to the top of chop, and fasten w ith  a sharpened 
match. Grease g rilling  bars, and heat g rille r and bars well. G rill chops 
gently 7-10 minutes, turning after 2 minutes, then 4 minutes and then 3 
minutes. Serve w ith  maitre d ’hotel butter.
POTATO CHIPS.
Peel potatoes and cut into small lengths one-eighth inch thick and 3 
inches long. Make fa t hot t i l l blue fume rises, and fry  chips t il l soft. 
L if t  out and shake. Reheat fat, put in chips and fry  t il l brown. D ra in  on 
paper. Sprinkle w ith  salt and serve w ith  grills.
M AITRE D ’HOTEL BUTTER.
1 O Z .  butter 1 dessertspoon chopped
Squeeze of lemon juice parsley
M ix  butter, salt, chopped parsley, pepper and lemon juice w ell together 
and put a little  on top of each chop.
STEAMED ORANGE PUDDING.
6 ozs. f lour and 1 teaspoon 2 ozs. bu tte r  (a l i t t le  more 
o f  bak ing  pow der, o r  1 m ay be used)
s l ig h t ly  rounded  break- 1 la rge egg
fast cup o f  se lf- ra is ina  G ra te d  r in d  o f  a la rge orange
flou r 3  ozs. sugar
O ra n g e  ju ice
M ethod.— Cream the butter and sugar. A dd the egg (w ell beaten), 
also about 2 tablespoons o f orange juice and the grated rind, and lastly  
the flour and baking powder sifted together. Add a little  more juice or 
m ilk  if  the m ixture is very stiff. Put in to  a greased mould, co \e r w ith  
greased paper and steam for 2 hours. For double quantities steam 3 hours.
W H O LEM EAL FRUIT SLICES.
i  lb. w ho lem eal S.R. f lou r Salt, and enough w a te r  to
4  lb. bu tte r  o r c la r if ied  fa t make in to  a s t if f  dough
1 tab lespoon sugar
M ethod.— Make paste by rubbing butter in to  flour, and m ixing into a 
s tiff dough w ith  water. Roll out th in ly  and spread fru it m ixture on half. 
Fold other ha lf over. Roll s ligh tly . C ut in to  squares, and bake in a 
moderate oven 15-20 minutes. A lw a ys  bake these fru it slices s low ly .
F IL L IN G .—  1 tablespoon dried figs (chopped up), 1 dessertspoon 
chopped lemon peel. 1 tablespoon each of raisins, ginger, dates and nuts 
as liked. M ix  all together w ith  1 tablespoon of golden syrup and a squeeze 
o f lemon juice.
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SIXTH IDIEMONSTIBATI ON
d ^ r u l a i j  C D i ’c i i t i i y ,  y f i t  '^1 l o v c i n h c r ,  I Q S -
" T H E  STONE AG E TAKES A PEEP AT U S ."
ROAST CHICKEN.
Truss fow l fo r roasting; stuff neck w ith  forcemeat; put on to a stand 
in a baking tin. Cover a ll over w ith  greased paper. Put fat round and 
put in to  a hot oven. In ten minutes baste, liftin g  paper to do so. Reduce 
temperature and cook nently— chicken 40-45 minutes, large fow l 1} to 1 j  
hours, basting frequently. Serve w ith  ro lls  of g rilled  bacon, o live potatoes, 
bread sauce and gravy.
BREAD SAUCE.
3 ozs. w h ite  breadcrum bs Sm all piece o f  on ion
B lade o f  mace 1 oz. bu tte r
' I  p in k  m ilk  Salt and cayenne to taste
1 tab lespoonfu l cream
M ethod.— Bring m ilk  nearly to the boil. Add onion and mace. A llo w  
to stand beside the fire 15 minutes. Strain, return to the saucepan, and 
add crumbs. Beat w ell w ith  a fork. A llo w  to stand 5 minutes w ith  lid  on. 
Add other ingredients and serve at once.
V E A L FORCEMEAT.
4 tab lespoonfu ls  bread- G ra ted  r in d  o f 1 lemon
crumbs 2 tab lespoonfu ls  o f m ilk
1 teaspoonfu l b u tte r  or 1 dessertspoonfu l chopped
chopped suet pars ley
G ra te d  nutm eg i  teaspoonfu l salt, shake o f
I  teaspoonfu l m ixed herbs pepper
M ethod.— M ix  breadcrumbs, chopped parsley and other d ry  ingredients. 
S tir in sufficient m ilk to thoroughly bind.
BAKED POTATOES.
W hen adding potatoes, turn up the gas for a minute or tw o to reheat 
the fa t and crisp the potatoes. A llo w  i  to |  hour cooking according 
to the size.
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RHUBARB TART.
1 lb. short crust 1 bunch rhuba rb
2 cup sugar G ra ted  lemon r in d
2 teaspoon g round  g inger
M ethod.— M^ike short crust, and d ivide into tw o-th irds and one-third. 
Line pie plate w ith  larger piece. F ill w ith  washed rhubarb cut into i  inch 
blocks. Sprinkle w ith  sugar, ginger and lemon rind to taste. C over w ith  
rest o f pastry. Decorate edges and glaze the top w ith  w hite o f egg, or 
sugar and water glaze. Bake in moderate oven hour to 4 hour.
SHORT CRUST (For Rhubarb Tart).
1 lb. f lou r 1 g i l l  o f w a te r  ( |  o f a tea-
P inch o f salt cu p ) ,  o r as l i t t le  w a te r
2 teaspoon bak ing  pow der as possible.
4 lb. c la r if ied  fat
M ethod.— S ift flour, baking powder and salt; rub clarified fat in lig h tly  
until resembling breadcrumbs: mix w ith  as little  water as possible, turn on 
to a s ligh tly  floured board, knead, and ro ll out.
BAKED RICE CUSTARD.
2 ozs. rice 1 p in t  m ilk
1 tab lespoon sugar 1 teaspoon bu tte r  or a l i t t le
2 p in t w a te r  fresh beef suet to grate
N u tm e g  over the top
1 or 2 eggs
M ethod.— Welsh rice w ell and boil in the ha lf p in t of water t il l water 
is absorbed. Add half the m ilk and simmer gently quarter o f an hour 
longer, stand aside to cool, beat eggs and sugar, add essence if  liked, and 
pour m ilk  and rice on to the eggs s low ly. M ix  well, pour into a greased 
pic dish, put butter in small pieces on top, grate a little  nutmeg over, and 
stand in a baking tin  o f water to bake. Bake half an hour or t i l l set on 
top of the browner, or low  down in the oven t il l set.
COFFEE ROLLS.
4 lb. se lf- ra is ing  flour, s if ted  1 tablespoon o f bu tte r
4 teaspoon salt, s if ted  1 g i l l  o f  m ilk  and 1 tab le-
2 tablespoons castor sugar, spoon extra
s ifted  1 egg (w e l l  beaten)
M ethod.— Rub butter into flour, etc. M ix  egq and most o f m ilk. Make 
a hole in flour, add egg and m ilk, and make into  soft dough. T u rn  on to 
a floured board. Dust over w ith  flour, and knead s ligh tly  and ro ll out 
ha lf an inch thick. C ut in to  long narrow  shapes. Brush over w ith  m ilk. 
Bake in a good moderate oven 15-20 minutes.
IS
CUSTARD TART.
2‘ lb. short crust 
1 teaspoon bu tte r  
3 dessertspoons sugar
2 i  cups o f m ilk  
3  eggs
Essence and nutmeg
M ethod.— Make shortcrust and line a greased ta rt tin. Put in a greased 
paper, greased side down, and sprinkle w ith  rice or crusts. Bake in a 
good moderate oven 10 minutes. Remo\ e paper and rice. Prepare custard 
by beating eggs and sugar and warm ing the m ilk  a l i t tle. Pour m ilk on to
eggs and m ix w ell. Pour into pastry, add butter and nutmeg and finish 
cooking on top of browner or low  down in a moderate oven till set— about 
25-30 minutes.
PICCANINNIES.
2 lb. f lou r
1 tab lespoonfu l cocoa
i  lb. bu tte r
A  few  b lanched a lm onds 
C hoco la te  ic ing 
P inch o f  salt
3 eggs
4 lb. castor sugar
C rys ta l l ise d  cherries 
( w a s h e d )
M a rs h m a llo w s
1 small teaspoon baking 
pow der
2 g i l l  o f  m ilk  and 1 tab le ­
spoon fu l ex tra
M ethod.— S ift flour, rising and salt. Cream butter and sugar, add w e ll- 
beaten eggs, and lastly  flour and most o f m ilk a lternate ly. M ix  well. Take 
out one-third o f m ixture and add sifted cocoa and extra tablespoon of m ilk 
to larger quantity . H a lf fill pa tty  tins w ith  the brown m ixture. Put a 
small teaspoon of the w hite m ixture on top of each and pieces of almond 
and cherry on top. Bake 10-15 minutes in a moderate o\ en. W hen cool, 
cover w ith  chocolate icing and place a marshmallow on top.
CHOCOLATE ICING FOR PICCANINNIES.
2 lb. s if ted  ic ing  sugar 
2 teaspoon van il la  
1 tablespoon cocoa
Blend ingredients t il l quite smooth, 
and pour qu ick ly  over cake.
1 teaspoon bu tte r
2 tablespoons bo il ing  w a te r 
(m ore m ay be requ ired )
W a rm  over a low  gas for a minute
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ISEGJQPJES
Make your Christmas cake and puddings and mince nou’ 
T hey im prove w ith  keeping and it saves w o rry  later.
CHRISTMAS CAKE.
I  lb. f lou r 1 g i l l  she rry
& lb. cu rran ts  1 teaspoon m ixed spice
d eggs |  lb. sultanas
1 teaspoon bak ing  p o w d er j  lb. candied peel (chopped )
2 ozs. c rys ta ll ised  cherries 2 ozs. a lm onds (b lanched
2 lb. b ro w n  sugar and chopped)
2 lb. seeded raisins }  lb. bu tte r
Prepare cake tin  w ith  four thicknesses of paper. Clean fru it. Beat 
eggs. S ift Hour, baking powder and spice. Beat butter and sugar to a 
cream. Add eggs and sherry. A dd flour and fru it a lternate ly. M ix  w ell; 
turn in to  a prepared tin. Bake in a moderate oven 2-3 hours. Leave the 
browner cut of the oven.
N .B .— T h is  m ixture is ha lf quantity . For a ve ry  large cake double the 
quantities and bake 3-4 hours. I f  liked, more cherries, nuts, lb. dates and 
2 lb. o f figs may be added. The sugar must be washed from the cherries.
It is an improvement to soak the mixed fru its  overnight in 2 tablespoonfuls
of brandy.
ALM O ND PASTE FOR CHRISTMAS CAKE.
4  lb. g round  a lm onds 2 tab lespoonsfu l sheery or
i  lb. s if ted  ic ing sugar rum
Y o lk  o f egg Lemon ju ice
M ethod.— M ix  icing sugar and almond meal, and make into a stiff dough 
w ith  yo lk, lemon juice and sherry. T u rn  on to board and sprinkle w ith  
icing sugar. Knead t i l l  smooth. Roll out and use as required.
For a cheaper paste, use J lb. sugar to -} lb. almonds.
SOFT ICING FOR CHRISTMAS CAKE.
( M ake 3 or 4 times this q uan tity ).
4 OZS. icing sugar 1 dessertspoon warm water
Squeeze of lemon juice 1 teaspoon butter
S ift sugar, m ix w ith  w ater and lemon juice, and stir over fire t ill 
warm ; pour qu ick ly  over cake. Decorate cake w ith  cherries, angelica 
and nuts, or pipe w ith  roya l icing.
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0ROYAL ICING FOR BIRTHDAY CAKE 
OR CHRISTMAS CAKE.
6 - 7  02S. finely sifted icing i  teaspoonful lemon juice
sugar A  few  drops o f blue
1 w h ite  o f egg
Beat w h ite  o f egg very  s ligh tly . A dd w ell-s ifted sugar, a tablespoon 
at a time, beating w ell a ll the time. A dd  lemon juice and blue, and beat 
t i l l  ve ry  smooth and a good colour. W hen ready it should stand up in 
points (fo r coating have it a shade less s tiff) . C over w ith  a damp cloth 
t i l l  ready fo r use.
Note.— H ave ready a long palette knife and a jug of boiling water 
and spread on the icing fa ir ly  th ick ly  and ve ry  smoothly, dipping the knife 
in bo iling water to smooth off. A llo w  to stand at least one day before 
decorating.
CHRISTMAS PUDDING.
2 Ib. beef suet i  lb. breadcrum bs
& lb. ra is ins (seeded) 6 eggs
-4 lb. candied peel (chopped 1 teaspoon m ixed spice
f in e ly )  -2 lb. cu rran ts
2' g i l l  b ra n d y  or rum  i  lb. b ro w n  sugar
1 teaspoon bak ing  pow der 4 lb. f lour
2 lb. sultanas G ra ted  r in d  o f 1 lemon
-4-  lb. a lm onds (b lanched & gra ted  nutmeg
and chopped) i  teaspoon salt
M ethod.— Clean and p ick and prepare a ll the fru its. S ift the Hour, 
salt, baking powder and spices together. Shred the suet finely and rub it 
into the flour. Add the fru it and other d ry  ingredients. M ix  all well 
together; add the brandy. T ie  in a well-greased pudding cloth or basin 
and boil fo r 6  hours. Serve sweet w hite sauce or brandy sauce w ith  it.
BRANDY SAUCE FOR PLUM PUDDING.
. -4 p in t  w a te r  1 d rop  caramel co lo r
& teaspoon lemon ju ice 1 & dessertspoons sugar
I  p in t  b ra n d y  14 dessertspoons a rro w ro o t
M ethod.— Boil the water, blend cornflour, pour bo iling w ater on, stir 
well. D issolve sugar in brandy. S tir up w ell and return to the fire t il l it 
just boils again. Do not make t i l l  the last minute, as the taste of the brandy 
goes off if  it is allowed to boil.
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M INCE PIES.
2 lb. short crust 1 oz. candied peel (chopped
2 tab lespoonsfu l sugar f in e ly )
2 teaspoon c innam on 1 tab lespoon she rry  or
4 teaspoon m ixed spice b ra n d y
1 oz. chopoed nuts 2 tab lespoon each o f  sultanas
1 large apple (m inced  rais ins (seeded) and
f in e lv )  curran ts
G ra te d  r in d  and ju ice o f 1 teaspoon melted bu tte r
lemon
Line pa tty  tins w ith  pastry: fill w ith  mince; brush round edges w ith  
water. Cover w ith  pastry. Decorate edges w ith  a fork. Brush over w ith  
eng. Bake in a hot oven 18-20 minutes. T u rn  the gas lower after 10 
minutes.
ROUGH PUFF PASTRY.
2 lb. f lou r 2 teaspoon bak ing  pow der
2 ozs. bu tte r  and 2 ozs. la rd  Y o lk  o f 1 egg and squeeze 
( A l l  bu tte r  m ay be used) o f lemon juice
1 g i l l  o f  w a te r  P inch  o f salt
M ethod.— S ift flour, baking powder and salt. Beat yo lk  of egg, watei 
and lemon juice together. Break butter and lard into the flour in small 
lumps about the size o f a nut. Pour in the water, egg and lemon juice 
qu ick ly , m ixing in to  a moist dough. T u rn  on to a floured board. Knead 
very s ligh tly , and ro ll out to a large square, keeping the edges as neat as 
possible. Sprinkle lig h tly  w ith  flour, and fo ld in four, from the top down 
to the bottom and then from the righ t over to the left. Roll out care fu lly , 
ro lling  on ly  the one w ay (from  you) in to  a long oblong. Sprinkle lig h tly  
w ith  flour, and fo ld in three from the top to the centre and the bottom up 
to the top. T u rn  round w ith  the closed side to the left, and repeat the 
first and second ro lling , the first being the square and the second the oblong. 
Finish, turning the closed side to the left and ro ll to the shape required.
FLAKY PASTRY.
i  lb. f lou r 1 g i l l  o f w a te r
4 lb. fat, or bu tte r  and P inch o f salt
la rd, o r b u tte r  -2 teaspoon bak ing  pow der
M ethod.— S ift flour, baking powder and salt. Smooth lumps out of 
the butter or fat w ith  a knife. D iv ide  fat into equal parts (fo u r). Rub 
one part in to  the flour w ell, using the finger tips on ly. Pour in water 
steadily and mix in to  ai smooth soft dough. Knead w ell. Roll out, ro lling  
the one w a y  (from  you ). Spread w ith  one part o f fat. Sprinkle w ith  
flour. Fold over into three, keeping edges square, top to centre and bottom 
to top. T u rn  w ith  closed side to left. R oll out ligh tly , ro lling  on ly  one 
w ay  (from  yo u ). Spread w ith  other part o f fa t and repeat operation. 
D o this un til fa t is used up. Fold in to  three again w ithou t fat and ro ll 
to shape required. Cook in hot oven.
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NUTTIES.
& lb. butter |  cup sugar
-4 cup chopped w a ln u ts  1 egg (w e l l  beaten)
1& cups flour (p la in ), 10 02. 1 teaspoon cinnamon
& teaspoon carbonate of soda 4 cup chopped dates and
dissolved in 2 tablespoons- sultanas
fill of boiling water teaspoon of salt
M ethod.— Beat egg well. Cream butter and sugar. Add egg. then 
fru its  and flour. Add soda and boiling water. Bake in paper containers in
a hot o \en  15-20 minutes, reducing the heat after 10 minutes.
" G R E E T  THE NEW  YEAR WITH S H O R T B R E A D . "
SHORTBREAD.
7 ozs. flour 2 ozs. castor sugar
4 ozs. butter
S ift flour, sugar and a pinch of salt together. Knead in butter t i l l  
m ixture becomes a stiff dough. Roll cu t into shape required. Grease a 
sheet of paper 1 inch bigger than scone tray. Pin together at corners to 
make the edges stand up. M ake shortbread into shapes. Put a piece of 
candied peel on each. Put on greased paper on tray, and bake in a 
moderate oven 30-40 minutes t il l a pale biscuit color. The top of the 
browner is the best part of the oven to use.
STRAW BERRY SHORT CAKE.
. self-raising flour 3 o z s .  butter
   1 ___ __r
2 lb. flour 3 
2 tablespoonsful sugar  ^cup of m ilk
& teaspoon salt 1 egg
S ift flour and salt. Rub in butter w ith  tips o f lingers. Add beaten 
egg to m ilk, and add to d ry  ingredients. Make in to  a soft dough. Smooth 
out one-half of dough ligh tly . Put into greased tin: spread w ith  melted 
butter; cover w ith  other ha lf of dough, which has also been smoothed 
out to fit the tin. Bake in a hot oven 25 minutes to ha lf an hour. Sp lit 
w hile  hot and spread crushed and sweetened strawberries and whipped 
cream between layers; cover top w ith  whipped cream and whole berries. 
Dust w ith  castor sugar and serve.
CHRISTMAS JELLY.
pkts. good red je lly  3 ozs. shelled almonds
crystals (blanched and dried in
ozs. crystallised cherries the oven)
(sugar washed off and 1 oz. dates
dried) 1 oz. dried figs
ozs. muscatels i  cup wine
2 ozs. shelled walnuts
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M ake je lly . leaving cut 2 cup of water and adding the 2 cup of wine, 
also 1 inch of cinnamon stick to flavour. C ut up most o f the cherries, 
muscatels, nuts, figs and dates. Set j  inch of je lly  in the bottom o f a 
wetted mould. Make a pattern w ith  some of the fru it. It is quicker and 
easier to w ork w ith  the mould standing in a basin of chopped ice. Set a 
layer o f je lly  and a layer o f mixed fru it a lte rnate ly un til the mould is 
fu ll. C h ill, turn out and decorate w ith  whipped cream.
FOR YOUR BRIDGE EVENINGS M AKE 
CHEESE SCONES.
lb. se lf- ra is ing  f lour Salt, cayenne, i  teaspoon
3 oz. g ra ted  cheese, or 2 m usta rd
ozs. cheese and 1 dessert- 1 g i l l  o f  m ilk
spoon Parmesan cheese Y o lk  o f  egg
1 dessertspoon bu tte r  A  few  drops o f  lemon ju ice
M ethod.— S ift flour, salt, cayenne and mustard. Add cheese and butter, 
and w ork  in w ith  tips o f fingers. Add beaten egg and m ilk. Make into 
a soft dough. Knead s ligh tly , and ro ll out i  inch thick. C ut out w ith  
small cutter 1 inch diameter. Glaze w ith  egg, and bake in a quick oven 
10 minutes. W hen  cold put together w ith  a little  butter mixed w ith  ^ little  
grated cheese flavoured w ith  salt, cayenne and lemon juice.
D EVILLED  ALMONDS.
1  lb. Jordan a lm onds Salt and cayenne pepper
2 g i l l  o il
Blanch almonds, and put in to  an oven to d ry  w ithou t brow ning. M ake 
o il hot in small fry in g  pan, put in almonds and fry  t i l l  brown, s tirring  
well as they are fry ing , brow ning as evenly as possible. L if t  out, dra in ing 
on kitchen paper first, and then on b lo tting  paper. Sprinkle w ith  salt and 
cayenne.
SHORTBREAD NAPOLEONS.
Biscu it pa s try  S o ft ic ing
C rys ta l l ise d  cherries Cake m ix tu re
R a spberry  jam or lemon A n g e lica  and chopped nuts
cheese
BISCUIT PASTRY.
2 lb. f lou r i: teaspoon salt
ozs. bu tte r 1 teaspoon bak ing  po w d er
1 egg 3  ozs. castor sugar
M ethod.— S ift flour and baking powder and salt. Rub in butter, add
beaten egg, and m ix into a s tiff dough. Roll out J inch thick.
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M E T H O D  F O R  N A P O L E O N S .— Line shallow cake or sandwich tin 
w ith  ha lf the biscuit pastry. P rick it w ell and spread it th in ly  w ith  jam. 
Spread the raw  cake m ixture on to a depth of 1 inch, making it a little  
th icker in the corners and th inner in the centre. Cut the second half of 
the pastry barely size o f the bottom o f the tin. P rick it and spread w ith  
jam. Place it on the cake, jam side down and press it down lio h tly . Bake 
s low ly  like biscuits one hour. W hen  cool ice and cut into slices and 
decorate. For cake m ixture any plain cake m ixture w ill do. The Queen
Cake recipe below is recommended, but leave out the currants.
QUEEN CAKES.
3  ozs. bu tte r  2 eggs
2 tab lespoonsfu l o f m ilk  5 ozs. se lf-ra is ing  flour
3 ozs. castor sugar C u rra n ts
M ethod.— Beat butter and sugar to a cream. Add well-beaten eggs 
and m ilk; add sifted flour and essence. Grease deep pa tty  tins and sprinkle 
w ith  a few currants. Put a tablespoonful o f m ixture into each. Sprinkle 
w ith  currants, and bake in a moderate oven 10-15 minutes.
IN D IA N  COOKIES.
2 cups flour, o r 12 ozs. 1 egg
1 teaspoon cream o f  ta r ta r  }  teaspoon salt
2 teaspoon carbonate o f  4 ozs. sugar, o r  |  cup fu l
soda R o u g h ly  chopped a lm onds
Sm all pieces g inger and 1 tablespoon coffee essence
dates o r ra is ins Essence o f  van il la
4 ozs. bu tte r
M ethod.— Cream butter and sugar; add beaten egg and coFee essence
and vanilla , then flour sifted w ith  cream o f tartar, soda, etc., making it into
a s tiff dough. Roll out. C ut into th ick biscuits. Brush w ith  egg and 
sprinkle w ith  nuts and ginger (chopped small) and dates. Bake s low ly  
in a hot oven 10 to 15 minutes on greased trays.
RASPBERRY BAR.
(A  sweet biscuit much liked by children.)
& cup sugar f- lb. bu tte r
1 & cups (sm a ll)  se lf- ra is ing  1 egg
flour Pinch o f salt
M ethod.— Beat butter and sugar to a cream; add egg, then sifted 
flour and salt. Spread in greased baking tins and cover w ith  raspebrry 
jam.
C O V E R IN G  FO R  T H E  T O P .—  1 egg, 1 cup cocoanut, l-J cups
sugar. M ix  together and spread on top of jam. Bake 30 or 40 minutes
in a moderate oven.
Note.— A  large swiss ro ll tin is best to use for this.
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APPLE CAKE.
Stew 2 lb. o f  apples w ith  Paste—
cup of sugar -4- lb. butter
1 teaspoon b u tte r  i  lb. se lf- ra is ing  flour
1 piece o f  lemon r in d  2 ozs. sugar
2 cloves, and i  cup o f w a te r P inch o f salt
(o r  as l i t t le  as possib le) 1 egg
S ift flour. Beat butter and sugar to a cream; add egg and flour and 
make in to  a stiff dough. R oll out i  inch th ick and line a pie tin. F il l w ith  
cooked apple m ixture. Cover w ith  paste. Glaze and sprinkle w ith  sugar 
and cinnamon and bake in a moderate oven J hour. Serve cold w ith  
cream or custard.
COLD DISHES FOR HOT DAYS.
DR. GREIL’S SALAD.
(A  well-balanced Luncheon in One D ish ).
C risp  heart o f  le ttuce Cream  cheese
Sm all t in  o f  asparagus tips W a ln u ts
1 lb. tomatoes o r p imentos M ayo n n a ise  dressing
Slices o f pineapple
Place border o f small crisp lettuce leaves round plate and a round of 
pineapple w ith  the centre removed in the middle. Cut long narrow  spears 
o f tomato or pimento and place between the lettuce leaves, rad ia ting from 
the edge o f the pineapple to the outside o f the plate. Place asparagus tips 
on pineapple, radiating from the centre. Chop a medium sized tomato 
or ha lf o f the tin o f pimentos rough ly and dra in o ff the liquid. M ix  w ith  
4 lb. o f cream cheese and about 9 walnuts broken a little . F lavour w ith  
salt, cayenne and lemon juice. The m ixture should be a delicate pink. 
N ea tly  pile a good big tablespoonful o f the m ixture in the centre of the 
pineapple. Serve mayonnaise sauce separately.
SALM ON (OR OTHER FISH) M AYO NNAISE.
Salm on M a yo nn a ise
Tom atoes sk inned Capers or gherk ins
Lettuce or beetroot
Place a portion o f salmon in the centre o f a well-shaped and crisp 
lettuce leaf. Pour over th ick mayonnaise and garnish w ith  slices of tomato 
or beetroot and a few capers.
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M AYO NNAISE (Cooked).
2 p in t o f  m ilk  2 tablespoons sugar
1 tab lespoon salad o il 3 yo lks  or 2 w ho le  eggs
1 dessertspoon m usta rd  1 dessertspoon salt
I g i l l  o f v inega r
M ix  o il, sugar, mustard and salt, beating out a ll lumps: add woll-bcaton 
eggs, then vinegar and lastly  m ilk. Cook in a double saucepan t il l it 
acquires the consistency o f custard.
BAKED STUFFED TOM ATOES.
4 o r 6 tomatoes Salt, cayenne
4 lb. co ld  meat ( f ine ly  Le ttuce  o r watercress
chopped) 1 02. ham ( f ine ly  c h o p p e d )
B ro w n  breadcrum bs i  p in t o f  th ick  w h ite  sauce
Rounds o f  toast 1 or 2 spring  onions
1 teaspoon chopped pars ley
W ash tomatoes and cut a slice off the top. Scoop out the centre, 
sprinkle w ith  a little  salt and pepper. Chop meats and onion finely, and 
mix w ith  sauce; add parscly, salt and cayenne. Add set o f cooked brains 
if  liked. F lavour well. F ill the tomatoes w ith  the m ixture. Sprinkle w ith  
brow n breadcrumbs; put small piece o f butter on top of each. Put in a 
greased baking dish. C over w ith  greased paper. Bake in a moderate oven 
about 10-15 minutes. Stand each tomato on a small round o f toast on a 
paper d ’oy ley on dish garnished w ith  lettuce or watercress. Serve ve ry  
cold.
SEA-FAIRIES SALAD.
1 pkt. lemon je l ly  c rys ta ls  toge the r in the b o il in g
4 p in t b o il ing  w a te r  w a te r
1 tab lespoon v inega r O r  1 pkt. aspic je l ly  crysta ls,
1 teaspoon on ion ju ice o r 1 p in t  aspic je l ly
& teaspoon salt, l i t t le  (O b ta in a b le  at the M u tu a l
cayenne, d isso lved S tore )
Green colouring, crisp lettuce, stuffed o li\es , capers, sprigs of cooked 
cauliflower, slices o f cooked potato and carrot, slices of cucumber and 
i  cup grated cucumber. M ake je lly  and co lor a delicate green. Set ^ inch 
o f je lly  in a wetted plain mould. N ea rly  fill mould w ith  cau liflow er sprigs, 
carrot cut in to  fancy shapes, slices o f potato, cucumber, olives, etc., placing 
tips o f cau liflower down. C over w ith  je lly  and a llow  to set. F ill mould 
w ith  grated cucumber and rest of je lly . C h ill and turn out on a dish 
garnished w ith  p lenty o f crisp lettuce leaves, slices of tomato and any 
garnishes fancied. Serve mayonnaise separately. I t  is easier when setting 
the je lly  to stand the mould in a basin o f crushed ice.
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